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FOOD SCORING KNIFE AND METHOD FOR 
SCORING 

FIELD OF THE INVENTION 

The present invention relates to a food scoring knife, in 
particular, an ergonomic food scoring knife for scoring bread 
dough. 

BACKGROUND OF THE INVENTION 

In order to facilitate rising in the desired area of the loaf, 
and to avoid bulging, cracking, and exploding of the expand 
ing loaf, the surface of the bread dough needs to be slashed. 
When the surface is slashed, the dough is able to vent and 
release pressure built up in the dough caused by the oven 
heat during the baking process. 

The dough is generally slashed doWn the middle of the 
loaf, and/or around the sides. Decorative slashes are often 
used for bread such as baguettes. These decorative slashes 
are diagonally placed at spaced apart intervals along the top 
surface of the dough. 

In an effort to avoid the dreaded explosion in the baking 
oven, the user often slashes the dough too deeply using a 
standard kitchen knife. The dough should be slashed to a 
depth that does not exceed about 1A inch, Which Would seem 
to be too shalloW to the untrained baker. It is therefore 
desired to have an instrument that slashes dough to a 
maximum depth of about 1A inch. 

SUMMARY OF THE INVENTION 

A food scoring knife of the presently preferred embodi 
ment has an ergonomic handle portion and a head portion. A 
bottom edge of the handle portion is convex, While a bottom 
edge of the head portion is linear. During scoring, the user 
applies gentle pressure to the scoring knife, in particular, by 
placing ?ngers his paper or fee is being deposited With the 
on a tapered ?nger rest, and at gripping indented sides of the 
handle portion. A tapered blade in the bottom edge of the 
head portion has a sharp cutting edge angled back toWard the 
handle portion. The sharp edge slashes the surface of the 
food item as the scoring knife is pulled by the user. The 
convex bottom edge helps the user avoid dragging a bottom 
surface of the handle portion along the food item While 
scoring. 

BRIEF DESCRIPTION OF THE DRAWINGS 

These and other features of the present invention Will be 
better understood from the folloWing detailed description 
and accompanying draWings, Wherein: 

FIG. 1 is a side vieW of a food scoring knife according to 
a ?rst preferred embodiment of the present invention; 

FIG. 2 is a cross-sectional vieW of the food scoring knife 
of FIG. 1; 

FIG. 3 is a side vieW of a food scoring knife according to 
a second preferred embodiment of the present invention; 

FIG. 4 is a side vieW of a food scoring knife according to 
a third preferred embodiment of the present invention. 

DETAILED DESCRIPTION OF THE 
INVENTION 

In a ?rst preferred embodiment shoWn in FIG. 1, a food 
scoring knife 10 has a handle portion 12 and a head portion 
14. On a rounded top surface 20 of the scoring knife, in 
betWeen the handle portion 12 and the head portion is a 
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2 
tapered section 26 provided for a ?nger rest. The ?nger rest 
alloWs the user to apply pressure from the index ?nger to the 
scoring knife. FIG. 2, the cross-sectional vieW of FIG. 1, 
illustrates that the handle portion has indented sides 24 
alloWing the user to easily grip the scoring knife With the 
thumb and middle ?nger, and to hold onto the scoring knife 
10 While scoring. 

In the preferred embodiment, the scoring knife has a 
rounded bottom surface 22 that alloWs the scoring knife to 
travel over the food item Without tearing. The rounded top 
surface 20 alloWs the user’s ?ngers to be comfortably placed 
thereon While using or holding the scoring knife. 
Abottom edge 30 of the handle portion is convex (a curve 

bulging outWard along the bottom of the handle portion), 
While a bottom edge 28 of the head portion is linear. While 
scoring the food item, the linear bottom edge 28 runs 
naturally parallel to the surface of the dough. As a result, the 
curved bottom edge 30 is spaced above the dough surface, 
and aids in avoiding contact betWeen the handle portion and 
the dough (Which can cause tearing of the dough) or a pan 
edge (Which can cause an abrupt stop in the scoring motion). 
The advantages of the curved bottom edge 30 also include 
an ergonomic design, in that the user can hold the handle 
from a more comfortable and controllable higher position. 

Preferably, the handle portion 12 has a back end 13 With 
a hole 11 therein. The hole not only serves the function of 
providing for a means of storing the scoring knife on a hook 
or nail, but also serves a safety function as described beloW. 
A tapered blade 16, described in more detail beloW, on the 
head portion of the scoring knife has a sharp edge 17 placed 
at an angle With the head portion. If the user Were to pick up 
the scoring knife from the head portion, injury could result. 
The hole helps the user identify the handle portion of the 
scoring knife, so that the user Will more likely grab the 
scoring knife from the handle portion. 
The blade 16 is ?xed in the head portion along the linear 

bottom edge 28. The blade is angled relative to the linear 
bottom edge 28 so that the blade tapers toWard the handle 
portion. Therefore, the blade 16 has a protruding end 19 near 
a front 15 of the head portion and a tapered end 18 toWard 
the handle portion. The advantage of the tapered blade is that 
the dough is easier to cut. If a straight blade (Where the sharp 
edge of the blade is parallel With the linear bottom edge 28) 
Were used, the slashing into the dough Would likely tear the 
dough, because When the scoring knife is pulled through the 
dough, the cutting edge Would actually be the side of the 
blade rather than the sharp edge 17. In contrast, the tapered 
blade has the sharp edge 17 as the cutting edge, and also 
gradually penetrates the dough, so that tearing is avoided. 

In a second preferred embodiment shoWn in FIG. 3, a food 
scoring knife 40 has features similar to that of the ?rst 
preferred embodiment, except for the shape of a handle 
portion. A handle portion 41 of food scoring knife 40 has a 
bottom edge 45 that is linear along the entire length of the 
bottom of the knife 40. In addition, a top edge 43 of the 
handle portion is preferably substantially parallel to the 
bottom edge. In betWeen the handle portion 41 and the head 
portion is a tapered section 42 provided for a ?nger rest 
similar to ?nger rest 26. 

In a third preferred embodiment shoWn in FIG. 4, a food 
scoring knife 50 also has features similar to that of the ?rst 
preferred embodiment, except for the shape of a handle 
portion. Ahandle portion 51 has a bottom edge 55 similar to 
the curved bottom edge 30 of the ?rst embodiment. 
HoWever, a top edge 56 of the handle portion is more linear 
as compared With the ?rst embodiment. The advantage of 
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the linear top edge of the handle portion is that the packaging 
of the scoring knife 50 is more compact. In betWeen the 
handle portion 51 and the head portion is a tapered section 
52 provided for a ?nger rest similar to ?nger rest 26. 

Preferably, a food item is scored by placing the tapered 
end of the blade at a far edge of the food item. During 
scoring, the user applies gentle pressure to the scoring knife, 
in particular, by placing ?ngers on a tapered ?nger rest, and 
at gripping indented sides of the handle portion. The sharp 
edge slashes the surface of the food item as the scoring knife 
is pulled by the user. 
What is claimed is: 
1. A method of scoring dough, comprising: 
providing a food scoring knife comprising; 

an elongated body having proximal and distal ends and 
comprising a handle portion at its proximal end and 
a head portion at its distal end, the handle portion 
having a height greater than the head portion, the 
body having a top edge and a generally rectangular 
end cross-sectional area With a bottom edge that 
eXtends along the length of the body, the bottom end 
being curved and generally srnooth along its entire 
length; and 

an eXposed blade having a bottom edge that is generally 
parallel to at least a portion of the top edge of the 
body and proximal and distal ends, the blade eXtend 
ing from a portion of the bottom edge of the head 
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portion of the body near the distal end of the body 
and permanently attached to the body, Wherein the 
height of the distal end of the eXposed blade is 
greater than the height of the proximal end of the 
eXposed blade; 

Wherein the distal end of the body and the bottom edge 
of the body having a junction that is curved, the 
curved junction extending beyond the distal end of 
the eXposed blade; and 

pulling the knife over the dough so that the bottom edge 
of the body is in contact With the dough, Whereby the 
eXposed blade penetrates the dough and the body does 
not penetrate the dough. 

2. Arnethod according to claim 1, Wherein the body of the 
knife is made of plastic. 

3. A method according to claim 1, Wherein the head 
portion of the knife has proximal and distal ends and 
decreases in height from its proximal end to its distal end. 

4. A method according to claim 1, Wherein the head 
portion of the knife has a length greater than the length of the 
handle portion. 

5. A method according to claim 1, Wherein the eXposed 
blade of the knife has a height no greater than about 0.25 
inch. 


